Potential use of near infrared reflectance spectroscopy (NIRS) for the estimation of chemical composition of oxen meat samples.
Near infrared reflectance spectroscopy (NIRS) was evaluated as a tool to estimate several chemical parameters of oxen meat protected by a quality mark. Fifty-three samples of longissimus thoracis muscle corresponding to oxen reared in extensive conditions were homogenized and scanned over the NIR spectral range (1100-2500nm). Immediately after scanning, the samples were analyzed for crude protein (CP), myoglobin, collagen, ether extract (EE), gross energy (GE), dry matter (DM) and ash content, according to the official methods. Best NIR calibrations for chemical composition tested by cross-validation showed R(2) and SE(CV) of 0.874 and 20.33gkg(-1) DM (CP), 0.924 and 16.22gkg(-1) DM (EE), 0.941 and 0.293MJkg(-1) DM (GE) and 0.874 and 6.75gkg(-1) FM (DM). Calibrations for myoglobin, collagen and ash content showed a poor predictability, probably as a consequence of the lack of correlation between these parameters and EE content. However, NIRS technology could be an useful tool for estimating the main chemical parameters of oxen meat samples, thus guaranteeing the standards of quality marks.